nsert a clean

the thickest,part. . . .
Hold for 15"seconds*or'more.

Read the temperature gagesand e
\ temperature on a Product Tempe
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Cool from 60°C (140°F) to 20°C (68°F) or ~
less within two hours after cooking and

then from 20°C (68°F) to 4°C (40°F) or less
within the next four hours.

Note: Calibrate thermometer at least once

a week. ‘;
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